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Easy and delicious salmon 

Ingredients Directions 
− 8 green onions 

− 1 slice bacon, sliced 

− 1 clove garlic 

− 1 leek, white and tender green parts only, halved 
lengthwise and sliced 

− Salt to taste 

− 1/2 teaspoon butter 

− 1 1/2 cups diced Yukon Gold potatoes 

− 3 cups water, or more as needed 

− 1 pinch cayenne pepper 

− 2 (12 oz) center-cut salmon fillets 

− 1 teaspoon tarragon Dijon mustard 

− Salt and freshly ground black pepper to taste 

− 1 tablespoon vegetable oil 

− 2 tablespoons Asian chili paste (Sambal) or more 
to taste (optional) 

− 1 green onion, chopped 

1. Bring a large pot of lightly salted water to a boil. 
Add 8 green onions and cook uncovered until 
slightly softened, about 30 seconds. Immediately 
immerse in ice water for several minutes until cold 
to stop the cooking process. Once the onions are 
cold, drain well and set aside. 

2. Cook bacon in a large skillet over medium-low heat 
until browned, about 8 minutes. Stir in garlic, leek, 
salt and butter; cook and stir until leek is softened, 
about 10 minutes. Add potatoes and enough water 
to cover, about 3 cups. Season with salt and 
cayenne pepper. Bring to a simmer, reduce heat to 
low and cook until potatoes are tender, about 15 
minutes. Set aside. 

3. Preheat oven to 375⁰F (190⁰C). Line a baking dish 
with parchment paper lightly coated with oil. 

4. Cut the salmon belly, the bottom 1/3 of the fillet, 
off the skin. Cut remaining 2/3 of fillet away from 
skin. Cut this piece in half. Cut belly in half 
horizontally. Spread each piece with tarragon 
mustard and top with a slice salmon belly. Season 
with salt and black pepper. Wrap each salmon 
packet with two green onions, crisscrossing like 
ribbons, tucking the ends on the underside. 

5. Place salmon packets, belly-side up, on the 
parchment and drizzle each with vegetable oil. 

6. Bake in the oven until the salmon is slightly firm to 
the touch, about 15 minutes. 

7. Heat potato leek soup and stir in chopped green 
onion. Season with salt and black pepper. Serve 
soup in shallow bowls, topped with 1 salmon 
packet and garnished with chili paste. 
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